Sasiabfes '

PORTOBELLO FRIES | SMALL 11 LARGE 13N%

fresh portobellos tempura fried W|th truffle oil, red hot pepper
flakes, chopped parsley, fresh parmesan reggiano, served with
Southern chipotle sauce

DEVILED EGG FLIGHT | 17 %:;F’@
Southern crispy skin chicken, jumbo lump crab, garden chive
blossom, chipotle with applewood bacon

PIMENTO DIP | 15
served with rosemary ciabatta, celery & carrots

JUMBO LUMP CRAB CAKE
1 FOR 212 | 2 FOR 39

jumbo lump crab, served in a cast iron skillet with Gigi's signature Louie /

Sauce 0
y& W SHRIMP & GRITS | 32
Southern grits, tasso ham, spinach, andouille sausage,

LOUISIANA GUMBO blackened shrimp W

CUP g9 BOWL 11 RASTA PASTA | 28 \

farm fresh to table vegetable primavera, pappardelle
pasta, nut free pesto, cipollini onions, Caribbean jerk

SOUTHERN SUMMER GAZPACHONW *add fried chicken tenders, cajun shrimp or steak bites | 14
CUP 7 | BOWL o DECONSTRUCTED

gouthern
table

add crawﬂsh 2

heirloom tomatoes, cool cucumber, chipotle and tabasco RQ/;\SB
topped with cilantro creme fraiche *served cold CHICKEN & WAFFLES | 35 K
SHE CRAB SOUP frosted flake-crusted chicken, waffles, sage veloute

gravy, maple syrup, lingonberry, creme fraiche, garlic-

CUP 11 | BOWL 13 braised spinach, crispy sage leaves

velvety smooth , touched with a 20 year sherry

SUMMER TOMATO SALAD 14 \% BLACKENED SI.(IL.LE'II' SALMON | 34
é mango salsa, Southern jasmine pilaf, hot honey, é?
buffalo mozzarella, fig balsamic, basil |nfused oil coconut sauce, hot honey, chive blossoms

CYPRESS TREE SALAD 15 \%

candied figs, dried apricots, cucumber towers, drunken goat cheese BRAISED BEEF SHORT RIBS | 39

crumbles, candied cinnamon pecans, peach vinaigrette, pickled onion IBC root beer & sassafras infused short ribs
with creamy grits, arugula, sundried tomato,

ACG CAESAR SALAD | 15 IBC root beer demi-glace

anchovy, caper, garlic, brioche crouton ring, Southern caper berries, ALABAMA

lemon, caesar dressing \3:}5
*add fried chicken tenders, cajun shrimp or steak bites | 14 BEER CAN CHICKEN | 2 9 K

Yukon roasted potatoes, chef's choice vegetable,
:f ; Z %// lemon garlic herb, beer BBQ glaze

KUROBUTA PORK CHOP

Snake River Farms apple-spiced brmed Kurobuta pork chop with @
Tupelo honey, sweet potato, candied jalapeno hash, braised and

chef's choice of vegetable, served with a Southern Alabama mole

served with
honey butter & jalapeno jelly

demi-glace

SNAKE RIVER FARMS “PETITE" SMALL | 6
GRILLED TENDERLOIN | 48 LARGE | 9
black label American kobe with whipped purple sweet potatoes, arugula,

roasted tomato mix, gorgonzola basil sage compound butter, fig demi-glace, : g

with chef's choice vegetable. Oy

COWBOY CUT RIBEYE | 59

Southern coffee-macerated 160z ribeye with chipotle, smoked charred green beans R o ,
paprika, jalapefo, cornbread, cilantro creme fraiche, chef's choice grilled asparagus g signature dish
vegetable

cajun jasmine rice
BAYOU BLACKENED STRIP STEAK | 43 root vegetable chips \%Vegetarian
Snake River Farms silver cut New York strip steak, crispy cajun onion

straws, whipped purple sweet potato, chef's choice vegetable Gigi's fries
sweet potato fries i
SRF KNIFE BURGER | 25 ) gluten free
fried green tomatoes

Snake River Farms Kobe beef burger, cheddar, pecan smoked \_
bacon, caramelized onions, bibb lettuce, heirloom tomato, Southern
chipotle sauce, brioche bun, served with sweet potato fries

“consuming raw or undercooked meats, poultry, seafood, eggs or shellfish may increase your risk of foodborne illness
parties of 6 or more 20% gratuity willbe added  $7 split plate charge



